
Smashed Fingerling Potatoes  12Apple Chicken Sausage  9Nueske Bacon  9 Broccolini  10

SIDESSIDES

Rosé Al l  DayRosé Al l  Day

CO CKTAILSCO CKTAILS

LT Bloody Mary  21
LT’s Signature Bloody Mary, Beluga Vodka, Garden 

Vegetables, Shrimp, Pepper Crusted Bacon

Coconut Margarita   19
Teremana Blanco, Coconut, Lime Juice, Cointreau

Channé Rosé  16/64
Côtes De Provence, France

Aperol Spritz  16
Aperol, Prosecco Mille, Soda

Mimosa  15
Cold Pressed Orange Juice, Prosecco Mille 

Sparkling:

Whispering Angel  18/68
Cotes de Provence, France

Poema, Cava Brut Rosé  14/56
Loire Valley, FR

APPETIZERS & SALADSAPPETIZERS & SALADS

DESSERTDESSERT

Hearts of Romaine Salad   17
cucumber, dill dressing, spring onions,

 manouri cheese, za’atar pita

Mediterranean Mezze  22
taramasalata, eggplant, peppers,

 tzatziki, hummus, warm pita

Crispy Feta & Roasted Baby Beets 18
warm honey, toasted walnuts & dates

Calamari & Shrimp Fritti  18
zucchini, jalapeño remoulade

Milk Chocolate Peanut Butter Croquant  16
banana gelato

Key Lime Meringue-Cheesecake  15
key lime pie gelato

Gelato & Sorbetto (3 scoops)  13
vanilla, chocolate, Nutella, pistachio, Coconut, strawberry, 

raspberry, passion fruit

Dune’s Vegetable Salad  17
gem lettuce, peppers, greens beans, 

artichoke, cucumber, 
garbanzo, avocado, pomegranate, 
sunflower seed, oregano dressing

BRUNCHBRUNCH

MAINMAIN

Poached Eggs Benedict “Verde” | grilled corn arepa, country ham or smoked salmon, hollandaise, salsa verde  25

Grilled Prime Burger | Moliterno truffled cheese, caramelized onion, truffle aioli, organic baby spinach  27 

Tuna, Salmon & Hamachi Poke Bowl | sushi rice, avocado, soft boiled eggs, shiso, crispy shallots, key lime ponzu  28

Eggs Shakshuka & Chorizo Raviole | Tunisian baked eggs in cumin-paprika tomato, peppers  23 

Tres Leches Brioche French Toast | cuban san lino rum-raisin diplomate, chili confit pineapple, crispy milk  22 

Lemon Blue Crab on Croissant | poached eggs, spinach, citrus-chili mousseline  28
Add Osetra Caviar $35 per 1/2 ounce

Buttermilk Coconut Pancake | banana flambe, key lime diplomat, brazilian nuts, pina colada sauce  24

Prime Hanger Steak & Eggs | 2 fried eggs, breakfast potatoes, tomato hollandaise  38 

Huevos Rancheros | scramble eggs, corn tortilla, frijoles negros, guacamole, queso fresco, Cholula, pico de gallo  24 

Spiced Scottish Salmon Salad | avocado, dry kale, lemon “gribiche”, mache salad  30 

Spicy Lobster Benedict | poached eggs on brioche toast, lobster bisque hollandaise  52
Add Osetra Caviar $35 per 1/2 ounce 

A gratuity of 20% will be added to all parties of 6 or more.
*The Florida Department of Health advises that consuming raw or undercooked seafood or shellfish may increase your risk of food borne illness.

Add to any salad:
   Chicken 8 - Tuna Steak 18 - Scottish Salmon 15 -

Hanger Steak 18

Bagel & Smoked Fish Platter | Acme Lox, smoked wahoo dip, tomato, cucumber, capers & red onion  27


